
Dinner 
Menu

SAMPLE



Please note: Dinner, Bed & Breakfast Packages include 2 courses

If you wish to upgrade to 3 courses a supplement of £6.95 per person will be charged

All prices include VAT @ 20% - Gratuities are strictly discretionary. If you require information regarding the presence  
of allergens in any of our food, please ask your server who will be happy to provide this information to you.

Starters 
Chefs Homemade Soup of the day  
served with a Bread Roll (V, GFOA, DFOA)

Ham Hock and Parsley Terrine  
served with Red Onion Marmalade  
and Brioche (GFOA)

Shepherd Pie Croquette  
served with Mint Mayonnaise and Gravy

Smoked Salmon and Dill Fishcake 
served with Lemon Gel and Citrus  
Fennel Salad

Potted Shrimp Mousse  
served with Charred Lemon,  
Dill Salad and Crostini (GFOA)

Welsh Rarebit  
served on Toasted Sourdough served  
with Wholegrain Mustard Mayonnaise, 
Charred Spring Onions and Olive Oil (V)

Mains 
8oz Sirloin Steak  
served with Chunky Chips,  
Field Mushroom, Tomato and  
Peppercorn Sauce (£7.00 Supplement)

Braised Beef 
served with Horseradish Mashed Potato, 
Glazed Carrots, Parsnip Puree, Wilted 
Spinach and Red Wine Jus (GFOA)

Chicken and Leek Pie  
served with Roasted Potatoes,  
Wilted Kale and Spinach and Pan Gravy

Crispy Belly Pork  
served with Dauphinoise Potato,  
Apple Puree, Red Cabbage, Green Beans 
and Mustard Cream (GFOA)

Pea and Asparagus Risotto  
served with Parmesan Crisp (V, GFOA)

Mushroom Stroganoff  
served with Basmati Rice,  
Fresh Parsley and Parsley Oil (V, GFOA)

Oven Roasted Plaice  
served with Buttered New Potatoes, 
Samphire, Crispy Kale, Caper and  
Lemon Cream (GFOA)

Desserts 
Chocolate and Orange Brownie  
served with Confit Orange, Chocolate 
Crumb, Orange Gel and Vanilla Ice Cream

(V, GFOA, DFOA)

Mixed Berry Cheesecake  
served with Fresh Raspberries and 
Raspberry Puree

Rhubarb and Apple Crumble  
served with Custard (GFOA)

Vanilla Brulée  
served with Berry Compote and 
Shortbread Biscuit (GFOA)

Selection of Mixed Ice Creams and Sorbet

Cheese Board – Selection of Cheeses 
served with Homemade Chutney, Apple, 
Celery and Grapes (£2.00 Supplement)

DINNER MENU
SAMPLE

Side Dishes
Garlic New Potatoes 	  £4.00

Hand Cut Triple Cooked Chips 	 £4.00

Battered Onion Rings 	 £4.00

Braised Red Cabbage	  £4.00

Honey Roast Carrots 	 £4.00 
and Parsnips	

2 Course Dinner £32.00 or 3 Course Dinner £39.00

Drinks
Cappuccino 	 £3.75
Double Espresso 	 £3.50
Flat White 	 £3.75
Latte 	 £3.65
Americano 	 £3.50
Hot Chocolate 	 £3.75
Mocha 	 £3.25 
Espresso Martini	 £8.95
Black Russian	 £7.95
Port	  £4.45
Liqueur Coffee 	 £7.95
Jamesons, Baileys, Tia Maria, Brandy
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